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Superior Quality— Workmanship 
and Finish 
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DESIGN 


WORKMAN- 
SHIP 
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sPARAMOUNT 


Aluminum Cooking Utensils 


of 


—is based on a grade of sheet aluminum 99% pure, producing 
utensils that last indefinitely under the most exacting service. 
The metal is of medium thickness—uniform throughout, hard 
and durable. All trimmings, such as handles, ears and bails, are 
made from smooth rolled steel, heavily plated with pure tin and 
are substantial and durable. The percolator, coffee and tea pot 
hinges are made from heavy brass nickel plated making them 
rust-proof and long wearing. The grips, knobs and hexagon 
handles are of hard seasoned wood, covered with several coats 
of black oven baked rubberoid enamel. 


—highly artistic in every line. The handsome high dome-shape 
covers are especially attractive, and really enlarge upon the ac- 
tual capacity of the utensils. Beauty as well as durability is em- 
phasized in this excellent line of kitchen equipment. 


—All “Paramount” utensils are made by highly skilled me- 
chanics. Every department of the factory is supervised by men 
thoroughly trained in the various processes necessary to produce 
strictly high-grade ware. Each spout is welded so skillfully 
that it is fused into the body of the utensil, avoiding the possi- 
bility of the spout coming off, or leaking. 


—The outside finish is developed through processes of polish- 
ing, buffing and coloring, to produce a beautiful highly-polished 
surface, requiring the least labor to keep clean. All items except 
such closed pieces as Coffee Pots, Tea Pots, Tea Kettles, Perco- 
Mators and the like have the Sunray Inside Finish. Pure soap 
and water will be found sufficient to keep these utensils clean 
indefinitely. 


PARAMOUNT 


PURE ALUMINUM 


TRADE MARK 


~ COOKING 


The Enterprise Aluminum Co., Massillon, Ohio 


UTENSILS 


Confidential Net Price List No. 106 


PLEASE ORDER BY CATALOG NUMBER 


No, In Approx. 
Net Diam. Diam. | Height Shipping Skipping 
DESCRIPTION Price Top Inches |Bettom| Inches | Carton We Hehe 
Per Dozen on Inches Per Dozen 
if OFF 
$ 6.25 ais 6% | 44) 4% i2 
Panelled Convex Kettles 7.235 734 534% AY 12 
With Covers 8.34 oh 834 6% z 12 
Inside Sunray Finish 10.25 \ 9% | 74) 5% 12 
Beautiful Panelied Design 12.50 ae Ly 10% | 8 6 12 
1410 oat | 8 6% 6 
ese ; 
phy 
Panelled Convex Sauce Pans 6.25 6% 4% 4% 12 
With Covers 7.29 73%, 534 4% 12 
Inside Sunray Finish 8.34 834 644 5 12 
Beautiful Panelled Design 10.00 374 7% 5K 12; 
Heavily Tinned Steel Handle 
Panelled Convex Sauce Pens 
bike pay) h 10.84 834 6% 4) 12 
Inside Sunray Finis’ k 34, A, 
Beautiful Panelled Design 12.50 9% 7% 5% 12 
(Non-turnable and Renewable) 
Rubberoid Handles 
6.25 6% | 44) 4% 12 
Panelled Convex Sauce Pots 7.29 7, 5% 44 12 
With Covers 8.34 83% | 64) 5 12 
Inside Sunray Finish 10.25 9% 7% 5% 12 
Beautiful Panelled Design 12.50 104 | 8 6 bs 
14.10 14 | 8%| 67% 6 
Colanders 5.90 1, 4% 12 
Inside Sunray Finish 7.78 1114 534 12 
Dish Pans 9.68 14% | 9%| 5% 12 
Inside Sunray Finish 12.09 15% | 1034 534 12 
Inset 656 om 3% 
Panelled Double Boilers 9.18 Bottom 65% 44 Ay, 12 
Beautiful Panelied Design 10.84 Inset 67 5% 35% 
Bottom 6% 554 4% 12 


Metal extension posts prevent handles 
charring or burning off. 


PLEASE ORDER BY CATALOG NUMBER 


PLEASE ORDER BY CATALOG NUMBER PLEASE ORDER BY CATALOG NUMBER | 
Cat Net Di Diam. | Heigut Ago | Subreing Cat Net Dia Di Height] Sonne | Subpine 
i et ippi te im. nam. Lippin| 4] 
No. DESCRIPTION Price ee riches. | Geteama| Tackes ues Weight No. DESCRIPTION s Toe Riven [Botrom | Inches) Carton | _ Weight | 
Per Dozea Inches Per Dozen Per Dozen Inches er Dozen 
2 Dairy Pans 3.59 9 vi 2% 12 6 fb Pie Plate 
3 4.50 1034 834 25% 12 8 ib ov Inside Sun-Ray Finish 2.36 9 6% 1% 
4 5.75 12% |10%4| 2% 12 10 tb i 
2 Panelled Hail Boy Pitchers 5.76 5% 5% 6% 12 10 fb 10% Panelled Round Roasters 11.25 10% 95% 454 12 20 tb | 
3 Beautiful Panelled Design 6.60 5544 | 6 Th 12 12 tb 1134 Inside Sunray Finish 13.20 11, | 104 | 6% 12 22 tb 
1 271 6% | 4 2% 12 6 tb | 
1% Lipped Sauce Pans 3.01 634 4, 3% 12 8 ib Diam. at center | 
2 Inside Sunray Finish 3.43 Th 434, 3% 12 9 ib 1034” Duplex Round Roaster 9.16 10% 5% 12 24 th 
3 4.54 sy | 5% 4 12 14 tb ; 
4 5.90 9% 6% 434, 12 18 tb Re 
& - | 
2 ~ { | 
oe 
Nests of Lipped Sauce Pans = 15 Oval Roaster 13.75 16 834 7% 12 21 tb ' 
Inside Sunray Finish Dimensions of Sauce Pans in- 
2 Includes No. 1, 1%, 2 Sizes 9.15 cluded in nests same as indicated 12 ll fb 
3 Includes No. 144, 2, 3 Sizes 10.98 above for Lipped Sauce Pans. 12 14 tb 
Rinsing Pans | 
8 Inside Sun-Ray Finish 8.85 144% 834 43% 12 12 tb | 
Panelled Lipped Sauce Pans 
4 Inside Sun-Ray Finish 6.25 9% 6% 434 12 18 tb 
a » Lipped Fry Pan J 
10” Heavily Tinned Steel Handle 9% 8 2 12 17 tb Panelled Strainer Kettle : 
Inside Sunray Finish a 6 Inside Sun-Ray Finish 11.60 9% 7% 5% 12 22 th 
Heavy Weight . 
Lipped Fry Pan \ 
Non-turnable and Renewable 
ep 110-R Rubberoid Handle 10.84 9% 8 2 12 19 tb 
Inside Sunray Finish 
Heavy Weight Panelled Tea Kettles 
4 Welded Spouts 13.03 534, 8 5% 12 19 tb 
biscnieil 5 Beautiful Panelled Design 14.65 6% 8% 5% 12 20 tb 
4 6.66 
6 Panelled Lipped Preserving Kettles 7.70 10% 7 534 12 13 tb as 
8 Inside Sunray Finish 9.60 114 7% 6 12 15 tb 
10 Beautiful Panelled Design 10.80 11% 834 6% 12 19 tb 
8 Water Pails 9.45 10 71¥%4, 7¥%4, 12 15 tb 
10 Inside Sunray Finish 10.30 10% | 84 | 8% 12 17 tb 
Panelled Coffee Percolators 
1% Clinched Spouts 9.66 3% 4, 6% 12 13 fb miss See lic 
2°°| Metal extension posts prevent handles 10.08 334 4% TH 12 14 tb =. "i - 
3 charring or burning off. 13.17 4% 53% 84 12 17 tb All shipping weights are approximate and we do not guarantee them to be absolutely cerrect. 
, The dimensions of utensils are accurate although we do not guarantee all utensils to be exactly in accordance with the dimensions gives, 
as manufacturing conditions bring about & slight variance in the size. All dimensions though are within commercial tolerance of ome- 
eighth of an inch plus or minus. 4 
Ee This issue supersedes all previous price lists. Prices subject to change without notice, 
up oye ae 
1 Economy Percolator 8.75 334 4 53% 12 10 tb The catalog number indicates the capacity in quarts. 


2% 10 Days from Date of Invoice; Net 3@ Days F. O. B. Factory, Massillon, Ohio. 


THE ENTERPRISE ALUMINUM CO., Massillon, Ohio 


Terms: 


The Enterprise Aluminum Co., Massillon, Ohio 
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LATS 


Confidential Net Price List No. 106 


ee: Ay : 
Capacity Net_ Price Diam, | Diam. No, In hip. 
Cat. in Description Per Top |Bottom| Height Ship. Weight 
No. Quarts Doz. Inches | Inches | Inches Carton Per Doz. 
nics 
62 2 | Buckets—Covered $723 gett sy | 5%] 5% | 12 12% 
645% 43% |Inside Sun-Ray Finish) 10.84 ny” ™ 6% 12 18 tb 
ql ° 
feos) 
Beverage Shaker at put 
(Special Large Size) * hast 
(Cover fitted with ~ 
2 2 strainer) 16.66 47, | 356) 11 12 13 th 
Packed in Fancy Indi- 
vidual Cartons 
343 3 Cake Pan—Tubed 7.20 93% 634 3% 12 11 tb 
Inside Sun-Ray Finish 
392-P} 2 Panelled Coffee Pot 10.30 4% 5% 7% 12 12 tb 
393-P| 3 New Swelled Bottom 11.50 4% 6 838 12 15 tb 
Style 
3x0 Colanders 6.74 9% 4% 12 12 th 
50 Insi ’ a 834 1144 53% 12 17 tb 
2 nside Sun-Ray Finish or 124% ae 2 22 tb 
333 3 Cuspider 12.51 7, \ 4 8 6 11 tb 
(Weighted Bottom) 
210 | 10 Combinet 17.60 10% | 8%4| 8% 6 30 tb 
Panelled Three Piece 
Combination Cooker 
Inside Sun-Ray Finish 
Including: 
2113-PS| 3 (3 qt. Panelled Convex| 12.5¢ 7% th 4%, 12 20 tb 
Sauce Pan with Cov- 
ler). (2 qt. Handled 
Bake Dish.) 7h 534 3% 
(Steel Handles) 


PLEASE ORDER BY CATALOG NUMBER 


sy 


2 PLEASE ORDER BY CATALOG NUMBER PLEASE ORDER BY CATALOG NUMBER 3 
: Capacity Bats Net_Price Diam. [Diam | ae | Nom a r : re 
nate in scription er ‘op jottom eight ip. eig! Capacity Net_ Price Di. Di r. nh Ox 
No. Quarts Doz. Inches |Inches | Inches | Carton Per Doz. _ Cat. in Description Per ii pene : No. Ta Ship. 

Panclied Three Piece No._|__Quarts : Doz. Tat eelll cuca neie ds ee nee Ue 
Combination Cooker 
Inside Sun-Ray Finish) 
A 3 G yea Zhe m% | Py % ane AE Pi p Panelled Convex Ket- 
233-P qt. Panelled Convex] . yy yy ie tles with Covers 8.65 77 Ty y 
Sauce Pan with Coy- 254-P| 4 New Swelled Bottom| 10.03 A a 0 C vip 
et): an “ Handled ADK 255-B 5 Style. . 11.40 9 8% | 5% 12 20 tb 
ale Dish). % h, A, i nside Sun-Ray Finish 12.30 OL 
(Rubberoid Handles) | | (Wood Grip. last three! Ya 9 6 12 21 tb 
sizes.) 
Combination Cooker ee ! 
including :— 
(4 qt. Convex Sauce | 
44 4 |Pan with Cover) 15.55 8% | 6%4| 4% 12 26 tb ! 
C) fe Inset ar ee 9% 7% 4yy, ps , panelled Convex Sauce| 
cial Ears an ietach- Is ots with Covers 8.20 77 73 4y 12 
ible Bail) 284-P) 4 New Swelled Bottom 9.76 es es 33 12 ve 
j 285-P 5 Style. 11.00 8% 5% 12 20 tb 
286-P 6 Inside Sun-Ray Finish! 11.80 sc 9% 9 6 12 21 ib 
+ a OF 
Four Piece Combina- onsen 
tion Set j 
Inside Sun-Ray Finish | 49 h9 
336 Including :— 19.40 9% 7% 6% 6 38 tb 
(6 qt. Convex Kettle ° 4 oti uy 
with Cover) Panelled Convex Sauce 
(3 qt. Pudding Pan) 9% 656 3% i Pans with Covers. 8 
(3 qt. Colander) 9% 6% 33% 263-PS 3: New Swelled Bottom 8.20 6x? 7h 1% 4, 12 14 th 
264-PS| 4 [Style. 9.76 ppt 8 7%4| si 2 7th 
265-PS 5 Inside Sun-Ray Finish 11.30 9 8y% 5% 12 20 tb 
266-PS 6 (Steel Handles) 12.10 9% 9 6 12 21 tb 
Panelled Four Piece| ; 
Combination Set | 
Inside Sun-Ray Finish i 
Including :— 
1336-P' (6 qt. Panelled Convex 20.20 9% 9% 6 6 38 Ib Panelled Convex Sauce! 
Kettle with Cover) Pans with Covers 
(3 qt. Pudding Pan) 9% 6% 3% | INew Swelled Bottom 
(3 at. Colander) 9% | 6% | 3% 273-PR| 3s [Style. 10.35 7% | Th| 4% 12 17 tb 
New Swelled Bottom 274-PR 4 Inside Sun-Ray Finish 11.90 8 7% 5% 12 20 tb 
| Style 275-PR a) (Rubberoid Handles) 13.45 9 8% 5% 12 22 th 
| | 276-PR' 6 (Equipped with non- 14.25 9% 9 6 12 23 tb 
turnable, rene wa ble| 
Panelled Five Piece Hexagon Handle— 
Combination Set Black Rubberoid Fin- 
Inside Sun-Ray Finish ish.) 
Including :— 
(6 qt. Panelled Convex 
2336-P Kettle with Cover) 22.80 9% | 9%] 6 PhyAl 9% 24 10 tb 
(3 qt. Pudding Pan) 9% 6% 3% 6 40 tb - m ! Covers 3.13 10% 24 11 tb 
(3. qt. Colander) 9% 6% 3% 500-P, Polished Finish 3.61 11% 24 12 tb 
(Cake Tube) 4.10 12% 24 13 tb 
New Swelled Bottom| | 5.00 13% 24 15 tb 
Style | 5.16 14 24 17 tb 
Convex Kettles with 2.50 or 
192 2 Covers 5.95 64% | 44] 4 12 12 tb 2.85 1044 4 iY ie 
105 3 Inside Sun-Ray Finish 7.65 7% 53% 4% 12 14 tb >>) Covers LEME 11% 24 12 th 
104 4 (Wood Grip) 9.25 9 6% 5% 12 17 tb =—— 400-N Natural Bright Finish 3.68 12% 24 13 tb 
106 6 “ “ 10.98 9% | 74] 5% 12 21 tb 4.50 13% 24 15 tb 
1 8 “ “ 13.62 ll 8 6% 12 25 tb , | 4.66 14 24 17 tb 
10 bs « 15.99 114% 85% 7% 6 30 ib 
1Z os * 17.44 115 9 8 6 33 tb 
tls ae iy] |e we 
16 - e 2: 4, Y 4, 4 tb 6 Round Dinner Pails 
is_|_« “ 26.68 13% | 9% | 9% 6 56 tb 085 3 |Cnset.) 16.68 7% | 7 436 6 30 tb 
2 575 6% | 44] 4 2 12% peer me | 
Convex Sauce Pans u fA, fa, ray. U4 
3 with Covers 7.44 7%, 5% 44, 12 14 tb % o% 7 
4 Inside Sun-Ray Finish 8.90 9 64| 5% 12 17 tb 
6 (Stee! Handles) 10.84 9% 7% 5% 12 20 tb 
\ 
3 765 7 | 3%| 4% 12 14 ib j 
é 070 9% 7, ee b ut 2008 8 Dish 
6 Convex Sauce Pots 10. Y Y A, 12 1 tb : ish Pans 10.20 13 8 5y 2 
8 Nethi Covare 13.21 11 8 6% 12 25 tb 2010 10 Inside Sun-Ray Finish 11.26 14% ae 24 a 1 ie 
19 Inside Sun-Ray Finish 7 te 856 A : = & au re ay 15% | 1034) 5% 12 22 tb 
1 “ . 17: 12) 
14 23.35 12% 9 83% 6 45 fb ge aA oA ” 2? 
16 24.85 13% 9% 834 6 54 fk 
18 26.52 1334 | 9% | 9% 6 56 th | 


PLEASE ORDER BY CATALOG NUMBER PLEASE ORDER BY CATALOG NUMBER 


PLEASE ORDER 


BY CATALOG NUMBER 


: Diam. | _ Approx. 
Capacity Net_ Price Top | Diam. No. In ip. 
Cat. in Description Per Inches Bottom| Height Ship. Weight 
No. Quarts Doz. Inches | Inches Carton Per Doz. 
1034 cz Dipper 2.64 456 3% | 2 5/16 24 10 ib 
11” 1% 10.40 (Inset) 5% 45 4% 12 17 tb 
Double Boilers (Bottom) 5% 5% 4V%y, 
12 2 with Covers 12.00 (Inset) 5% 5% 4% 12 20 tb 
(Bottom) 534 ty 9 
13 3 14.48 (Inset) 6% 5% 12 25 tb 
(Bottom) 7 VA 5% 
Panelled Double Boil- 
ers with Covers 
(Stee! Handle) 12.20 (Inset) 5% 5% 4K 12 20 tb 
22-PS 2 New Swelled Bottom (Bottom) 5% 7% 5 
Style 
Panelled Double Boiler 
with Cover 
(Rubberoid Handle) 
(Equipped with non- 
222-PR 2 turnable, renewable 15.01 (Inset) 5% 5% 4K 12 22 tb 
Hexagon Handle — (Bottom) 534 7% 5 
Black Rubberoid Fin- 
ish. New Swelled Bot- 
tom Style) J =; 
French Fryer 
723% Steel Handle 11.50 9% 8% | 2 3/16 12 22 tb 
713%4-R French Fryer 14.16 % 8% | 2 3/16) 12 23 tb 
Rubberoid Handle 
Fry Pans 9.52 10 8 2 12 18 tb 
(Steel Handles) 5.56 10 8 2 12 14 tb 
Fry Pans 11.66 10 8 2 12 18 fb 
Rubberoid Handies 7.85 10 8 2 12 14 fb 
Handy Pan 
12 Inside Sun-Ray Finish 12.01 14% 6% 9% 12 18 fb 
Lipped Preserving 
503 3 Kettles 5.14 gy (5 1/5 4% 12 9 tb 
504 4 Inside Sun-Ray Finish| 6.95 9% 6%4 434, 12 11 fb 
506 6 (Wood Grip) 8.45 10% dh 5 12 14 tb 
508 8 é s 10.84 11% 7%, 6% 12 17 tb 
510 10 £ i 11.88 11% 8% 634. 12 20 ib 
512 i2 ue a 13.21 12% 8% | 71/7 12 23 tb 
514 14 ie a 15.19 12% 834 8% 6 28 ib 
1114 14 & 17.84 123% 8354 8% 6 30 ib 
1116 16 a “ 18.85 12% 934 8% 6 50 tb 
1118 18 é Ki 20.01 13% 9% 9% 6 52 tb 


PLEASE ORDER BY CATALOG NUMBER 


PLEASE ORDER BY CATALOG NUMBER 


AY 
Capacity Net_ Price Diam. | Diam. No, In ae 
Cat. in Description Per Top |Bottom| Height Ship. Weight 
No. Quarts Doz. Inches |Inches | Inches Carton _Per Doz. 
| Panelled Lipped Pre- ; 
604-P 4 serving Kettles 7.50 9% 6% 434, 12 11 fb 
606-P! 6 Inside Sun-Ray Finish 9.16 10% 7 5 42 14 tb 
608-P 8 6, 8 and 10 qt. sizes i111 11% | 7%4| 6% 12 17 tb 
610-P 10 lequipped with Wood 12.15 11% 8% 634 12 _ 20 tb 
| Grip. 
| 
| 
601 1 3.15 6% 4 2% 24 10 tb 
601% yw 3.52 634 4 3% 24 13 ib 
602 2 Lipped Sauce Pans 3.98 ™, 434, 334 24 15 tt 
603 A} Inside Sun-Ray Finish 4.72 8% 5Y%4 4y, 12 11 tb 
604 4 6.50 9% | 6%4| 594 12-12 tb 
606 6 8.15 eich 10% ) 5 
sth orF 
ph 
Panelled Lipped Sauce (XS) 
Pan 7.09 gc 4 e 9% | 6%| 4% 12 12 tb 
ys 
iso 
part 
Nest of Lipped Sauce; 10.65 Dimensions of Sauce Pan Sets | 12 15 tb 
Pans 11.85 same as indicated above for 12 19 tb 
Inside Sun-Ray Finish 12.22 Sauce Pans 12 21 tb 
31 1 2.60 6% | 3 3% 24 8 tb 
31% 14 Mixing Bowls 3.15 7% | 3 3% 24 9 th 
32 2 Inside Sun-Ray Finish 3.42 8% 3% | 3 11/16 24 10 tb 
33 3 4.63 9% | 4 4 24 14 tb 
34 4 5.75 10% | 441 4% 24 17 tb 
35% A 6.67 1% | 44) 4% 12 8 tb 
11214] 1, 1%4, 2 | Mixing Bowl Sets 9.17 Dimensions of Mixing Bowl Sets 12 14 tb 
23134| 1%, 2, 3 Inside Sun-Ray Finish 11.20 came as indicated above for Mixing 12 15 tb 
Bowls. 
Mixing Bowls— 
53 3 Handled 5.49 9% 4 4 24 17 tb 
54 4 Inside Sun-Ray Finish 6.53 10% 4% 4%, 12 10 tb 
55%4 5% |(Two side handles add 7.50 11% 4% 4%, 12 10 tb 
greatly to the utility! 
of these items.) 
Apartment Percolator 
(Especially popular for] 
4 | 4 Cups the small family) 12.50 3% 3% 5% 12 10 tb 
Metal extension posts 
prevent handles char- 
ring or burning off. 
Percolators — Coffee 
121% 1% Pot Spout 11.45 3% 5 7 12 14 to 
122 2 Swelled Bottoms 12.20 3 13/16, 5%4 | 734 12 15 tb 
123 3 Metal extension posts 13.69 4% 5% 8% 12 17 to 
124 4 prevent handles char- 20.84 4% 6% 9% 12 20 tb 


ring or burning off. 


PLEASE ORDER BY CATALOG NUMBER 


PLEASE ORDER BY CATALOG NUMBER 


PLEASE ORDER BY CATALOG NUMBER 


y . 5 - Approx. 
Capacity hah Net_ Price Diam. | Diam. , No. In Ship. 
Cat. in Description Per Top |Bottom| Height Ship. Weight 
No. Quarts Doz. Inches _|Inches | Inches Carton Per Doz. 
Panelled Percolators 
801%4-P 1% | —Coffee Pot Spout 11.70 3% S 7 12 14 tb 
802-P z New Swelled Bottom 12.40 3 13/16] 5% 7% 12 15 tb 
803-P 3 Style. 13.80 4% 5% 8% 12 17 ib 
Metal extension posts 
prevent handles char- 
| ring or burning off. 
\ 
\ 
' Panelled Coffee 
191%-PC 1% Percolators 13.34 3% 5 7 12 14 fb 
192-PC| 2 |Curved Style Handles 14.00 3 13/16] 54) 734 12 15 tb 
193-PC 3 Metal extension posts’ 15.50 4% 5% 8% 12 17 tb 
prevent handles char- 
ring or burning off. 
{ Percolator Insets 
2019%4 For 1% qt. Size. 2.02 3 3/16)3 1/16) 7 3/16 
2020 For 2 qt. Size. 2.02 3 3/16/3 1/16] 7% 
2030 For 3 qt. Size 2.22 3 13/16)3 1/16 8% 
2040 For 4 qt. Size. 3.66 3% |3 1/16, 84 
2140 For 4 Cup Size. 1.84 3% 3 434, 
\ 
| 
Panelled Style Glass 
Percolator Tops 
200 Standard Size vA) 2% 
300 Plain Style for Four al 1% 
| Cup Size 
| 
161 1 2.50. 7% 5 2% 24 9 tb 
162 4 Pudding Pans— 3.24 834 6 3% 24 12 tb 
163 3 Roll Edge. 4.00 9% 6% 3% 24 15 tb 
164 4 Inside Sun-Ray Finish 5.00 103% 7% 3% 24 18 tb 
| 
Extreme Ex. | Extreme 
Length Width | Height 
Over All Over | Over All 
Inches All. In.| Inches 
0-50 Oval Roasters 14.25 16 834 7% 12 21 tb 
0-18 [Arranged with numer- 24.17 18% uy 8% 6 20 tb 
lour indentations which 
make them truly self- 
basting. Also equipped 
with air-vent for 
| browning purposes. 
Meat Racks for 
1 Oval Roasters 2.09 1234x754) 
Z For 0-50 Roaster 2.78 15%4x10%| 
| For 0-18 Roaster 
ii 
Round Roaster 
Inside Sun-Ray Finish 
Arranged with numer- 
1240 our indentations which 12.50 1134 9% 6% 12 22 tb 
make them truly self- 
basting. Also equipped 
with air-vent for 
browning purposes. 
| 
Apartment Roaster 
Inside Sun-Ray Finish | 
: Arranged with numer- 
940 lour indentations which 8.34 8 73% 5% 12 14 ib 
Imake them truly self- i 
basting. Also equipped 
| with air-vent for { 
browning purposes. 


PLEASE ORDER BY CATALOG NUMBER 


Di Nom ate, 
Capacit a Net Price Diam. iam. “ o, In eae 
eine. | ze soe eee es | Sa eee 
{ 
| Panciled Round 
| Roasters « “Gs 
610%4-P. Inside Sun-Ray Finish. 11.80 10% 934, 534 12 
Map| (iruly Self-Basting 13.75 1134 | 1034 6% 12 22 tr 
| Cover equipped with 
| air-vent for browning 
purposes.) 
Meat Racks for 
Round Roasters 
3 For 940 Roaster 1.74 6% 
5 For 610% Roaster 1.95 9 
6 For 840-1240 Roaster 2.09 94, 
| ontics, 
PRTEN 
Shane panes Pan 
With Lock Cover 
o4-s] 4. [Inside Sun-Ray Finish 11.56, ay |i 9A9 9% | om) a4 | 2 a 
Heavy Tinned Steel oc! 
Handles 
| es 
asiGyt P 
Strainer pance!t on D 
With Lock Cover 
74-R 4 Inside Sun-Ray Finish| 13.66 9% 6% 44 12 20 tb 
Equipped with non- 
turnable renewable 
Rubberoid Handle 
Stew Pans 
361 ii Inside Sun-Ray Finish 3.15 7% 5 256 12 ef iB 
362 2 (Equipped with cool, 3.90 834 6 3% 12 ‘ 
363 3 smooth, heavily tinned 4.59 9% 65% 3% 12 io tb 
363% 3% |steel handle) 6.51 9% 8% | 2 3/16 12 15 th 
Stew Pans 
Inside She Rey ere 
Equipped with non- 
a7, 344 |turmable renewable 841 0% | 84] 33/16] 12 16 
Hexagon Handle — 
Black Rubberoid Fin- 
ish) 
Panelled Strainer | 
Kettles wit! overs 
236 | 6 — |Inside Sun-Ray Finish 13.34 9 | 8%} 54 | 12 24 tb 
| 
854 4 Tea Kettles 15.00 55% 7h 5% 12 19 tb 
855 5 |New Swelled Bottom 17.15 55% | 8%) 6% 12 20 tb 
856 6 Style. 18.30 55% 9 6%, 6 24 tb 
857 7 19.80 55% 9% 7% 6 26 tb 
Tea Kettles with Insets; 
New Swelled Bottom’ 
Style. 
954 , a 20.00 534 | 7%\ 8% 6 16 tb 
955 5 2 22.15 556 8% 65% 6 18 tb 
956 6 2 23.30 55% 9 6% 6 19 fb 
957 7 24.80 55% 9% 7% 6 20 tb 
| (Inset for all sizes) 5% 5 4% 
| 
2 
Insets for Tea Kettles| 5.00 5% 5 4% 24 18 tb 
i 


PLEASE ORDER BY CATALOG NUMBER 


8 PLEASE ORDER BY CATALOG NUMBER 


| eavaciey Net Price Diam. | Diam. |_ Nain ae 
Cat. in Description er Top {Bottom | Height Ship, Weight 
No. Quarts Doz. Inches |Inches | Inches | Carton Per Doz. 

| 
654-P 4 Panelled Tea Kettles 15.20 556 7% 5% 12 19 tb 
655-P| 5 New Swelled Bottom 17.40 5% 8% 6% 12 20 tb 
656-P} 6 Style. 18.50 5% 9 634 6 » 24 tb 

i 

= 
624-P 4 Panelled Tea Kettles 20.20 5% 7% 5% 6 16 tb 
625-P} 5, with Insets 22.40 55% 8% 6% 6 18 ib 
626-P| 6 23.50 55% 9 634 6 19 tb 
Inset for all sizes 5% 5 4% 
i 
Panelled Tea Pots 
38114-P 1% |New Swelled Bottom 12.75 3% 5 iy 6 14 ib 
382-P| 2 Style, 13.52 4% 5% 7% 6 15 ib 
1008 8 Water Pails 10.84 10% ™ 7% 12 15 Ib 
1010 10 Inside Sun-Ray Finish 12,34 10% 8% 8% 12 19 th 
1012 12 13.90 11% 8% 9% 12 21 tb 
Panelled 
Water Pitchers 
54234-P 234 |Flat Aluminum Han- 9.34 6% 4 8 12 12 tb 
544-P 4 dles which are com- 12.36 6% 4 9% 12 14 tb 
fortable to the most 
tender hand. 

65 5 Wash Basins 5.98 12% 6 3% 12 11 tb 
66 6 Inside Sun-Ray Finish 6.67 15 6 4 6 13 tb 


All shipping weights are approximate and we do not guarantee them to be absolutely correct. 


The dimensions of utensils are accurate although we do not guarantee all utensils to be exactl. 
as manufacturing conditions sometimes bring about a slight variance in the size. All dimensi 


" of one-eighth of an inch plus or minus. 


The outside finish of Paramount utensils is obtained by applying the following three operations, polishing, 
nection with “special” high grade coloring compositions which produce a smooth silvery-like finish that will | 


This issue supersedes all previous price lists. Prices subject to change without notice. 
TERMS: 2% 10 Days from Date of Invoice; Net 30 Days, F.0.B. Factory, Massillon, Ohio. 
The following Dealers Helps furnished FREE: 

Price Tage, Counter Display Cards, Sales Banners and Newspaper Matrices. 


U. 


PURE A LUMINUM, 


£ TRADE MARK, 


ly in accordance with the dimensions given 
ions though are within commercial tolerance 


buffing and coloring in con- 
last indefinitely. 


Windsor Kettles with Covers 


Cap. 
No. on. No. Ors. 
84 4 85 5 


Convex Sauce Pans 
with Covers 


‘ap. Cap. 
No. on No. Ors. 
404-R 4 406-R 6 


6 qt. size equipped with large side 
handle in addition to regular Rubber- 
oid Handle. 


Panelled Convex Sauce Pans 
with Covers 


5 Cap. 
xe OR No. Cis. 
273-PR 3 275-PR 5 
274-PR 4 276-PR 6 


Equipped with Hexagon Rubber- 
oid Handles. 
New Swelled Bottom Style. 


Convex Sauce Pans 
with Covers 
Heavily Tinned Steel Handles. 


Panelled Convex Sauce Pans 
with Covers 
Heavily Tinned Steel Handles. 


Cap. Cap. 
No. Qts. No. oF Cap. ‘ Cao. 
202 2 204 N. Qts. o. S. 
203 3 206 paNGNT ORE s -3 265-PS 5 
6 qt. size only equipped with large 264-PS 4 266-PS 6 


side handle in addition to regular New Swelled Bottom Style. 


Sauce Pan Handle. OCT A 4949 


Panelled Convex Sauce Pots 


with Covers 
Cap. Cap. 


No. Ots. No. Ots. 
an oe Convex Kettles with Covers 
284-P 4 286-P 6 Gan Gat Cap. 
New Swelled Bottom Style. No. Qts. No. Qts. No. Qts. 
102° 2 106 6 Tig. 72 
103 3 108 8 11414 
104 4 110 10 116 «16 
118 18 


Bails of all sizes except 2 and 3 qt. 
equipped with wood grip, Rubberoid 
Enamel Finish. 


Convex Sauce Pots 
with Covers 


Panelled Convex Kettles 


with Covers 
Cap. Cap. 


No: Qt Ne: Re: No GG Wo. OF No. OG 
253-P 3 255-P 5 3033 308'3,°.8 31414 
254-P 4 256-P 6 3044 31010 316 16 

New Swelled Bottom Style. 306 6- 312 «12 318 «18 
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Strainer Kettle 
Cap. 

No. Qts. 
126 6 


Special lock ears hold cover on se- 
curely while draining which prevents 
contents of utensil falling out. It 
pours easily thru perforations in cover 
which when cooking are closed by 
durable aluminum flap. 


Nest of Lipped Sauce Pans 


Cap. Cap. Cap. 

No. Qts. Qts. Qts. 

211% 1 1% 2 

» 321 1 2 3 

321% 1% 2 3 
Fry Pans 

Made from extra heavy gauge 
aluminum 

Diam. Diam. 

No. Ga. In. No. Ga. In. 

10-12 12 10 10-18 18 10 


Lipped Sauce Pans 


Cap. Cap. 
No. No. Qts. No. Qts. 
601 1 602 2 604 4 
601% 1% 603 3 606 6 


6 qt. size equipped with large side 
handle in addition to regular Sauce 
Pan Handle. 


Cap. 
Ots. 


Lipped Preserving Kettles 


Cap. Cap. Cap. 
No. Qts. No. Qts. No. Qts. 


503 3 508 8 51414 
504 4 510 10 516 16 
506 6 $12 12 518 18 


Bails of all sizes except 3 and 4 qt. 
equipped with wood grip, Rubberoid 
Enamel Finish. 


Stew Pans 
Heavily Tinned Steel Handles 


Panelled Preserving Kettle 


Cap. 
No. Qts. Pe oe 7 ae 
10-P 10 Bs a. : 
361 1 363 3 
362 2 363% 3% 


Stew Pan 
Fry Pans 
No. ae Made from extra heavy gauge 
373% (Special) 3% aluminum 
Equipped with non-turnable, re- Diam. Diam 
newable Hexagon Handle—Black No. In. Ga. No. In. Ga. 
Rubberoid Finish. 010-12 10 12 010-18 10 18 


Coffee Percolators 


Coffee Pot Spout. Straight Side. 
r Cap. Cap. 
No. Ge No, Gis No. is 
701% 1% 702 2 703 3 


Coffee Percolators 


Coffee Pot Spouts 
Swelled Bottoms 
Cap. Cap. 


Cap. 
No. Qts. No. Qts. No. Qts. 


121% 1% 122 2 123 3 


Metal extension posts prevent han- 
dle charring or burning off. 


Glass Percolator Tops 


Plain or Colonial Style 
100 Plain 200 Colonial 


Panelled Coffee Percolators 


Cap. Cap. Cap. 
No. Qts. No. Qts. No. Qts. 
801%-P 1% 802-P 2 803-P 3 
Metal extension posts prevent han- 
dle charring or burning off. 
The swell at the bottom adds rich- 
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Panelled Coffee Pot 
New Swelled Bottom Style. 


Cap. 
No. Ots. 
393-P 3 


ness to the beautiful Panelled design rt opric® 


eh 


oct 


Percolator Insets 


Out. Ex. 

Diam. Ht. 
No. In. In. 
2019% 348 7% 2019% for 1% qt. size 
2020 348 7% 2020 for2 qt. size 
2030 348 8% 2030 for 3 qt. size 


Coffee Pots 


Swelled Bottoms 
Cap. 
Ots. 


Cap. Cap. 
No. Qts. No. No. Qts. 
131% 1% 132 2 133 3 


, we 


Apartment Percolator 


No. Capacity 
4 4 Cup 


Tea Pots 
Swelled Bottoms 
Cap. Cap. Cap. 
No. Qts. No. Qts. No. Qts. 


1414 1% 142 2 143 3 


Metal extension posts prevent han- 
dles charring or burning off. 
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Panelled Tea Pot 
New Swelled Bottom Style. - 
Cap. Panelled Tea Kettles 


No. Qts. 
382-P 2 Swelled Bottoms 
Cap. Cap. 
No. Ots. No. Qts. 
654-P 4 
655-P 5 656-P 6 


Welded Spouts 


Panelled Tea Kettles 
with Insets 
Swelled Bottoms 


Tea Kettles Kettle Inset Kettle Inset 
New Swelled Bottom Style. No. oe on No. ae oe 
Spouts Welded On 654 4 2 
Cap. Cap. Cap. 665 5 2 666-P 6 2 
No. — Qts. No. Qts. No.  Qts. Welded Spouts 
853 3. 8555 856 6 
8544 857, 7 


Tea Kettles with Insets 


New Swelled Bottom Style 
Spouts Welded On 


Kettle Inset Kettle Inset 

Cap. Cap. Cap. Cap. 
No. Qts. Qts. No. Qts. Qts. No. Cts. No. Ots. No. Qts. 
953 3 2 956 6 2 1% 1% 12 2 13 3 
954 4 2 057 FF 2 Covers will fit both insets and bot- 
955 e, 2 toms. 


Panelled Double Boilers 
New Swelled Bottom Style 
Cap. 
No. Qts. 
22-P 2 


Panelled Double Boiler 
New Swelled Bottom Style 


Cap. 
No. Qts. 
222-PR 2 


Bottom equipped with Hexagon 
Rubberoid Handle. 


Round Roaster 


Out. 
Diam. Ht. 
No. In. In. 
1140 10% 6 


Depressed Ring Around Center 
Makes Cover Self-Basting. 


Round Roasters 


True Self Basting Covers which fit 
firmly into the bottoms. 


Out. Out. 
Diam. Ht. Diam. Ht. 
No. Th. In. No. In, In. 


1040 104 6 1240 11% 6% 


The covers are arranged with num- 
erous .indentations that collect the 
condensed seasoned vapor and dis- 
tribute it to all parts of the roast. 
Special air vent in covers for brown- 
ing purposes. 


Panelled Round Roaster 


Out. Diam. Height 
No. n. In. 


840-P 114% 6% 
True Self-Basting Cover equipped 

with air-vent for browning purposes. 
New Swelled Bottom Style. 


Apartment-Roaster 


Out. Diam. Height 
No. In. In. 
940 8% 5% 


Useful in every kitchen. 


Especially popular for the small 
family. 
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Round Dinner Pail 


Cap. Cap. ‘ 

No. Ors. Ots. Water Pails 

080 (Inset) 3 (Lower Pail) 434 Cap. Cap. Cay 
No. Qts. No Qts. No. Qts. 


1008 «8 1010 10 1012 12 


Round Dinner Pail 

Cap. 4 

No. Ors on 
085 (Inset) 3 (Lower Pail) 434 
(Pie Plate) % 


No. Capacity 


034 Y% Pint 


Combinet Water Pitchers 
Cap. Cap. Cap. 
No. QOts. No Qts. No. Qts. 


210 10 642%, 2% 644 4 


Dish Pans 


°. Cap. Cap. Cap. 
Panelled Hall Boy Pitchers bac aus No. Qt No. Qts. 
No. on No. on 2010 10 2014 14 2017 17 
42-P 2 43-P 3 


Mixing Bowls Cap. 
No. S. 
i. Cap. 
Colanders wo GE wo Ge No Gee 48 8 
Diam. Diam. iL 32 2 


31 344 
4 wer Oe 314 1%) 338i 8S 
30 «98% )~««4MKC~<C«é«C:CdHSC BY 


50 11% 5% 


al 
of Top Depth 
In, I 


Roll Edge Pudding Pans 


Cap. 
tin ae No. Ors. 
161 al 163 2 
Pp 162 2 164 4 
Handy Pan 
Cap. 
No. on No. ots, 
2208 8 2012«12 


The Handy Pan has many uses. It 
is especially popular as a Sink Dish 
Pan or Bake Pan. It is indispens- 
able for every day use. 


Mixing Bowl Sets 


Cap. Cap. 
No. Qts. No. Qts. 
112% 1-1%-2 231% 1%-2-3 


No. 23 Combination Cooker 


This Combination Cooker includes 
3 qt. Convex Sauce Pan with Cover, 
and 2 qt. Handled Bake Dish with 
which the following four distinct and 
useful combinations can be made: 

Double Boiler with cover. 

Convex Sauce Pan with cover. 


Mixing Bowl Handled 

Covered Handy Pan . a a sor 
No on. No Om No Qt No. Qts. Handled Pudding Pan or Bake 
88 8 3 O3COAC(‘ RSC COs 
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Four Piece Combination 


Set 
No. ee Be: 


336 (Kettle) 6 (Pans) 3 


This combination Set includes 
the pieces as illustrated with 
which the eleven distinct and 
practical combinations as shown 
can be made. 


No. 4 Combination Cooker 


No. 5 Cereal Cooker 


or Double Boiler 


No. 6 Cover 


No. 7 Strainer or 
Colander 


Roaster 


No. 10 Corn Popper 
or Corn Flake 
Toaster 


No. 11 Steamer Set 


: PATENT OFF 


Panelled Four Piece 
Combination Set 


No. Ots. Qts. 
1336-P (Kettle) 6 (Pans) 3 


This Combination Set includes 
the pieces as illustrated with 
which the eleven distinct and 
practical combinations as shown 
can be made, 


Kettle new swelled bottom 
style. 


No. 1 Pudding Pan 


No, 4 Combination Cooker’ 


ICH 


No. 5 Cereal Cooker 
or Double Boiler 


No. 6 Cover 


No. 7 Strainer or 
Colander 


No. 8 Self-Basting 
Roaster 


No. 10 Corn Popper 
or Corn Flake 
Toaster 


No. 11 Steamer Set 
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No. 2 Casserole or Bake Dish 


No. 4 Combination Cooker 


No. 5 Cereal Cooker or 
Double Boiler 


No. 6 Tubed Cake Pan 


Panelled Five Piece 
Combination Cooker 


No. 


2336-P (Kettle) 6 


Cap. 
Qts. 
(Pans) 3 


Bails of inside pans detachable. 


This Combination Set includes the 
pieces as illustrated with which the 
twelve distinct and practical combina- 
tions as shown can be made. 


Kettle new swelled bottom style. 


a 


No. 11 Corn Popper or Corn 


Flake Toaster 


No. 12 Steamer Set 


No. 7 Cover 
Steamer Combination 
Roaster Cooker 
: Ht. Pan 
No. Dien Tn. Ta. Cap: a 
1 10% 6 No. Ots. Ot 
Capacity 2 qts. 44 4 4 


“The Steamer 
Roaster is a combi- 
nation roaster and 
steamer. As a roast- 
er it has the same 
original features 
found in the No. 
1040 Roaster  illus- 
trated on page 7. 
Puddings, meats or 
vegetables are never 
so delicious as when 
cooked by steam. 


Wire bail on inset 
is detachable. The 
following six distinct 
and practical combi- 
nations can be made: 


Double Boiler. 
Convex Sauce Pan. 
Convex Kettle. 
Casserole. 
Pudding Pan. 
Preserving Kettle. 


Cake Pan Tubed 
Loose Bottom 
No. 343 Cap. Qts., 3 


Casserole 
No. 10034 Cap. Qts. 3%4 


Cuspidor 
Weighted Bottom 
No. 333 Cap. Qts. 3 
Top 7% in. Diam. x 8 in. High. 
Bottom 4 in. Diam. 


Covers 
No. Diameter Inches 
400-N 9% 10% 11% 12% 
Natural Bright Finish 
Covers 
No. Diameter Inches 
500-P 9% 10% 11% 12% 


Polished Finish 


Paramount Steamer 
No. 262% 


Capacity Water Pan 6 qts. Diam. 
10%", Height 5”. 

Capacity Food Pan 234 qts. Diam. 
11”, Height 354”. 

Puddings, meats or vegetables are 
never so delicious as when cooked by 
steam. 


Panelled Three Piece 
Combination Cooker 


New Swelled Bottom Style 


No. 233-PR 


Equipped with non-turnable renew- 
able Hexagon Handle, Rubberoid 
Enamel Finish. 

This Combination Cooker includes 
3 qt. Panelled Convex Sauce Pan with 
cover, and 2 qt. Handled Bake Dish 
with which the following four dis- 
tinct and useful combinations can be 
made: 

Double Boiler with cover. 

Panelled Convex Sauce Pan with 
cover. 

Casserole. 

Handled Pudding Pan or Bake 
Dish. 


Oval Roaster 


Extreme Extreme Extreme 

Length Width Height 

: Over-all Over-all Over-all 

No. Inches Inches Inches 
0-50 16 8% 7% 


pA 
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Beverage Shaker 
No. 2 Cap. Qts. 2 
Special Large Size. 


Cover fitted with 
Strainer. 


“Me Uw § 


Panelled Three Piece 
Combination Cooker 


New Swelled Bottom Style 
No. 2113-PS 

Heavily Tinned Steel Handles. 

This Combination Cooker includes 
Panelled Convex Sauce Pan with 
cover, and 2 qt. Handled Bake Dish 
with which the following four dis- 
tinct and useful combinations can be 
made: 

Double Boiler ‘with cover. 

Panelled Convex Sauce Pan with 
cover. 

Casserole. 

Handled Pudding Pan or Bake 
Dish. 


Covered Buckets 


Cap. Cap. 
No. Qts. No. Qts. 


62 2 643% 434 


yan - VJ PATENT OFFICE | 
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\ 
HOW TO CARE FOR 


“PARAMOUNT” 


ALUMINUM UTENSILS 


“PARAMOUNT” Aluminum utensils do not become 
dirty readily on account of the special Sunray Inside Fin- 
ish. Also are easy to clean. Ordinarily the use of pure 
soap and hot water will keep them in perfect condition. 


The use of water containing alkalies or iron darkens 
the inside surface. This dark coating is clean, perfectly 
harmless and will not discolor the food. Old Dutch 
Cleanser will remove this discoloration. Do not use lye, 
ashes, ammonia, washing powders or soaps containing al- 
kali. Such cleansers discolor or injure aluminum utensils. 
Complaints of this nature against “PARAMOUNT” uten- 
sils can invariably be traced to neglect of this caution. 


The highly polished outside surface can be retained 
by using any good metal polish such as Bon Ami, Alumi- 
shine, etc. Pa 


